
CULINARY ARTS &  
FAMILY CONSUMER  
SCIENCES 
Industry Overview 
 
All students can benefit from Culinary Arts & Family and Consumer 
Sciences courses. The classes are designed to meet the needs of all 
different types of learners. Students will learn skills for managing 
individual and family needs, problem solving, setting goals,  
and being a leader. Students will experience a variety of teaching 
techniques: small group activities, presentations, hands-on 
projects, classroom discussions, labs, field trips, and community 
involvement. In each course all students are required to complete  
a final semester culminating course project. 

Student Organization 
 
Through integrated classroom activities students will be involved  
in Family, Career, and Community Leaders of America (FCCLA),  
a youth leadership organization.

Discover
Butler Tech In Your School

Coursework
•  �Baking and Pastry Arts

•  �Career Connections 

•  �Child Development

•  �Contemporary Cuisine

•  Culinary Fundamentals

•  �Leadership and Community 
Engagement

•  �Transitions and Careers

in Ross Local  
Schools

“�Culinary arts is hands-on  
and I like learning skills that  
I can use outside of school.” 
Student, Culinary Arts and Family 
Consumer Sciences 



Baking and Pastry Arts
Students will apply food-science principles to prepare 
and bake breads, desserts and pastries. They will 
also use specialized decorating and presentation 
techniques to decorate cakes, cookies, pastries, 
and other baked goods. Students will select quality 
ingredients, determine food costs, and research and 
develop marketable new recipes and food concepts. 
Personal safety, food safety, and equipment safety  
will be emphasized.

Career Connections
This course shows students how classroom learning 
translates into marketable skills. Through hands-on 
learning and local business involvement, students will 
engage in career-related experiences to acquire basic 
skills in various career fields. This provides students 
with tangible experiences to begin career decision 
making. Teachers have the flexibility to select career 
fields related to Ohio’s in-demand jobs represented  
in the community.

Child Development
In this course, students will study the principles  
of child growth, development and behavior.  
An emphasis will be place on the cognitive  
development of a child and sensory and motor skills. 
Additional topics will include childhood diseases, 
immunizations, theories of development, learning 
styles and evaluating childcare services.
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Butler Tech Culinary Arts & Family Consumer Sciences Course offerings at Ross

Contemporary Cuisine
Students will prepare regional and international food 
products and beverages according to standardized 
recipes. They will research and develop marketable 
new recipes, plan and design menus, and calculate food 
requirements and costs. Selection, use, maintenance 
and storage of commercial equipment, machines, 
tools and tableware will be emphasized. Food science, 
inventory management, food presentation, and safety 
and sanitation will also be addressed.

Culinary Fundamentals
In this course, students will apply fundamental  
culinary techniques, such as knife handling skills  
and the recognition, selection and proper use  
of tools and equipment. An emphasis will be  
placed on mise en place, the management of time, 
ingredients and equipment. Students will apply 
standard recipe conversions using proper scaling  
and measurement techniques.

Leadership and Community Engagement
In this course, students will learn how to become  
an active community member and citizen. An emphasis 
will be placed on in-service learning, leadership  
training and teambuilding opportunities. Additional 
topics will include public policy issues, community  
and global engagement. 

Transitions and Careers
In this course, students will analyze interests,  
aptitudes and skills to prepare for careers and transition 
through life. An emphasis will be placed on work ethics, 
team building, communication and leadership skills. 
Additional topics will include technology etiquette  
and career planning. 

Discover Culinary Arts & 
Family Consumer Sciences  
through Butler Tech and 
pursue a career that’s right 
for you.

See your guidance counselor 
for registration information.

Butler Tech connects high school students to career 
technical education in more ways than ever. Complete your 
traditional academic courses in your school and enhance 
your educational experience with career-focused labs and 
on-the-job training. Each moment in a Butler Tech career 
technical course is a step toward building your future.


